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BOUILLABAISSE

Traditionell fransk fisksoppa med torsk, lax, musslor, hummer,
argentinska rodrakor, fankal, saffran och tomat. Serveras med
rouillesas och vitléksbrod.

Traditional French fish soup with cod, salmon, mussels, lobster,
Argentinian red prawns, fennel, saffron and tomato. Served with
Rouille sauce and garlic bread.

285:—

MOWULES FRITES

Vinkokta blamusslor. Serveras med pommes frites.
Mussels steamed in white wine. Served with French fries.
1/2:160:— 1/1: 225:—

CELERI ET FROMAGE

Langbakad ekologisk selleri med hasselnétter, skum pa Comté-ost,
krasse och értolja

Baked ecological celery with hazelnuts, Comté cheese foam, cress
and herb oil

210:—

TARTARE DE BOEUF

Tartar pa svensk hangmaérad oxfilé med primérblad och riven
Tarsmyran-ost. Serveras med pommes frites.

Tartar on Swedish dry-aged beef with microgreens and
Tarsmyran cheese. Served with French fries.

1/1: 255:—

STEAK FRITES

Grillad oxfilé (200g). Serveras med haricots verts, bakad |6k,
bearnaise och pommes frites.

Grilled beef tenderloin filet (200 g). Served with haricots verts,
baked onion, Bearnaise sauce and French fries.

295:—
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SALADE NICOISE

Tonfisk, tomat, haricots verts, sallad, agg, |6k och friterad
kapris. Serveras med vitloksbrod.

Tuna, tomato, haricots verts, lettuce, egg, onion, and
deep-fried capers. Served with garlic bread.

165:—

BOEUF BOURGUIGNON

Hogrey, stekt 6k, champinjoner och Pinot Noir. Serveras med
potatispuré.

Chuck steak, pan-fried onion, mushrooms and Pinot Noir.
Served with potato purée.

188:—

Dessert

CREME BRULEE

Créeme bralée med vanilj. Serveras med paronglass och
marinerade bar.

Créme brilée with vanilla. Served with pear ice cream and
marinated berries.

99—

FONDANT AU CHOCOLAT

Chokladfondant med vaniljglass och karamell
Chocolate fondant with vanilla ice cream and caramel
10:—

3 PETITS FOURS SUCRE
Tre olika petit fours: kola, choklad och hallon
Three petit fours: caramel, chocolate and raspberry

85:—
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NMNes Uins
Champagne & co 75¢cl
Laurent-Perrier Brut Champagne 614:—
René Muré Crémant d’Alsace Brut 410:—
Blanc et Rosé 75¢cl 16cl
Henri Bourgeois Pouilly-Fume Jaunes Vignes, Loire 440:— 92—
Domaine Laroche Chablis Saint Martin, Chablis 550:— 18—
Gustave Lorentz Riesling GC Altenberg, Alsace 560:— 120:—
Gustave Lorentz Pinot Noir “Le Rosé”, Alsace 390:— 84:—
Rouge 75¢cl 16cl
Gérard Bertrand “An 560" Tautavel, Cétes de Roussillon 360:— =
Chateau Puybarbe Le Roc, Cotes du Bourg, Bordeaux 410:— 88:—
Joseph Drouhin Santenay Pinot Noir, Bourgogne 520:— m— o \ \ %
Romain Duvernay Chateauneuf-du-pape Bio, Rhone 550:— 18— ‘/MERL 7
Chateau Cap St George 2014, Bordeaux 610:— 131 W Mol il
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